To develop a value-added product from individually quick-frozen oysters Crassostrea gigas (IQFO), we prepared a retort pouched oyster soup (RPOS) from IQFOs and characterized its processing conditions and quality metrics. We found that the most appropriate manufacturing process for the RPOS consisted of half-thawing and washing raw IQF oysters, blanching, adding them to the retort pouch along with other ingredients (base soup stock, IQF oyster extract, radish, bean sprouts, garlic, and red pepper), sealing, retort sterilization (120°, F0-value 10 min.), cooling, and packaging inspection. The moisture, crude protein, pH and salinity of the RPOS were 91.0%, 2.8%, 6.20 and 0.9%, respectively. The total amino acid content of the RPOS was 2,163.8 mg/100 g, and the main amino acids were glutamic acid, aspartic acid, leucine, proline, lysine and arginine. The primary inorganic ions were Na, K, S and Zn. In taste compounds, total free amino acid content was 313.4 mg/100 g, and the main free amino acids were glutamic acid, taurine, proline, hydroxyproline, aspartic acid, glycine, alanine, valine, lysine and arginine. This RPOS has good storage stability and organoleptic qualities compared with commercial retort pouched shellfish soup, and is suitable for commercialization as a value-added instant seafood soup.
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레토르트파우치 굴국의 제조 B ( ) Fig. 1 . , IQF 3% , 90 30 (PE 12 µm/ Al-foil 15 µm/CPP 180 µm, 15 cm 22 cm) . Hot-water extract of IQF oyster 8.0%, boiled-dried anchovy 1.6%, radish 3.5%, onion 0.8%, kelp 0.9%, salt 1.2% and water 84.0%. Refer to the comment in Table 1 . (Ohara, 1982) ashless filter paper (Toyo 5B, Toyo Co., Japan)
일반성분, pH 및 염도
, inductively coupled plasma atomic emission spectrometer (ICP, Atomscan 25, TJA Co., USA) K, Ca, Mg, Na, Fe, Zn, P, S Pb, Cd . Hot-water extract of oyster 8.0%, boiled-dried anchovy 1.6%, radish 3.5%, onion 0.8%, kelp 0.9%, salt 1.2% and water 84.0%. (Kato et al., 1989) Table 6 . 313.4 mg/100 g taurine glutamic acid 42.5 51.9 mg/100 g , proline, hydroxyproline, arginine, aspartic acid, alanine, glycine lysine . taste value glutamic acid aspartic acid , arginine, histidine, alanine lysine . The data were quoted from Kato et al. (1989) . Means (n=9) with different superscript in the same column significantly differ at P<0.05.
엑스분 추출 및 유리아미노산
레토르트파우치 굴국의 shelf-life 특성
